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Girls Are Made of 
Glamour Nutrients
What are lutle guls maiie 

t»f? It's not all sugar and spice. 
The more glamorous teen- 

  err* arr aNo m*dr of ral- 
clam, phosphorus and vit­ 
amins cxlorr   all to be 
found In a quart of milk   
day and generous srrvlngs 
of fruit and Trgrtablrs. 
Home economists and nu­ 

tritionists of the Dairy Coun-| 
ct: of California emphasize 
constantly the "glamour four": 
proteim. calcium, vitamin A 
and vitamin C.

Eat for Brauty 
Girls increasingly realize 

th«it they CAN eat for beauty; 
that adequate calcium and 
phosphorus build strong 
bones and teeth; that protein 
Is essential to growth and 
maintenance.

They know, loo that cer­ 
tain vitamin* encourage 
health of -.kin. hair, nails, 
tooth rnamrl, ,;nms. eye* 
and f\rn the respiratory 
and dlcr-litf trarlv

All the.-e and other qu.. 
ities desired by every fem.i> 
are found in the recommen 
eil quart of milk « day.

Kjt It Too
It isn'i necessary to drn 

all that milk. Some of it may 
well go into cream soups,i 
creamed vegetables, puddings, 
custards and countless other 
menu items.

It counts on cereaK too. 
Cottage cher*r. cheddar 

c hrcvr and all the oil n- 
chrp*r \»ilrllc« provide Ihr 
 mme fine mild nnliirnl* In 
variable i|uanll(lr». 
Ice cream and sherbet are 

nutrition |>acked. So are but­ 
termilk, yogurt, sour cream 
and all the other creams that 
add to eating pleasure.

A single grapevine de­ 
veloped by William Thomp­ 
son is the parent of all 
Thompson seedless grapes 
now produced In California,

Cheese-Onion Pie Is .{Vs  
TT \\ r r" \looSwect!Hearty Winter rare   u,. *«*> r.n P « *,

J Whipped Mutter to hr served 
The idea lor this dish i.mie AM '« »M'- ' urry powder to on French toast contained an 

from the Hish Quiche Lor- '. «-up melted butter. Pour m-or Tlie amount, of M,?ar 
i line Serve it for lunch or »'^r and through the cracker was incorrect. \\ e republish 
with iKuonsliiU for adinners-limbs, mixing well. Press'he recipe in corrected form, 
niiiln dish. ! ovcr >>oUom and sides of ; WHII'PKI) BVTTER

This recipe calls for a curry- ^"^i.^J.^^"^ '« Ib' b"" fr
1 1 cup pln«   t»p. »njfnr

 lied almond*, finely

f A^
v^ \2

A <;ol,l»K\ FIM.IM; in .1 delicious crust of cracker crumbs describes this hearty 
entree. A sharp cheese, gently flavored with curry, together with rice and onions give 
the custard mixture a zip to please appetites all 'round.

Serve Tongue Hot or Cold With Sauce
Served hot with a sweet kettle tightly and SIMMER brown sugar and raisins and 

raisin sauce or cold for sand--meat until tender about 2'i cook 10 minutes. i

< HKKSK-OMON 1ME
I 1 i cup* mater
I tsp. salt
-i nip uncooked white rice
I I Isp. curry ponder
1 .  cup melted huttrr 
1': i lips n -acker ci umh* 
"\ lli«. hnllrr
2 cup* thinly *llced onion*
1 cup milk
2 eggs, beaten
I'a nip* grated sharp cheese

 4 tsp. curry powder 
H '"P- black pepper
Put water, 1 Up. salt and

Vi or. brandy or < olntrrnu 
Cream butter add supar; add 

cnialninK incredents in order
pepper. Mix well and pour listed and blend to smooth 
over onions. paste. _ ____ Hake in preheated oven at                     
r!2'i decrees for 45 minutes or Put slices of sponge cake 
until knife inserted In center together with ice cream, sand- 
comes out clean. Allow to wlch-wlse. \Vrap Individually, 
stand several minutes before'freeze and store. Serve with 
cutting into wedge.*. 11sundae sauce.

Mix flour with small.rice in 2-qt. saucepan. Bring

Delicious New Apple Pie Invention!

wlches. spicy, pickled beef l° 3'» hours. Allow 1 hour
longue makes delicious eat- P01" pound. amount of water and add toito vigorous boil. Cover and
u'.s. •' Remove skin and slice'liquid. Cook. nUrring con-'simmer for 14 mln. Remove:

Preparation Isn't difficult while warm. Strain llqutd'stantly until thickened. Add from heal and leave lid on
: ere is a 21 hour marlnation from tongue, reserving liquid, t o n g u e slices and heat until ready to use at least 10
nod. Slow conking is the.To 4 cups of this liquid add through. unln. " i

 her requirement.
PH KI.K.II TO\<;lK

I brrf toncue
Vinrsnr
\\.iiri-

I li-miin. kllcrd
_  onion., .hird
ii w hole cloven
6 vtholr pepprmirn*
1 -.lick cinnamon
I 1 : l«p. «all

1 ; cup brown s«iar
'.- cup irfl-lns
't cup flour 

i "over tongue with equal
.irts of vinegar and water. 

Add lemon, unions, cloves, 
lieppen orn*. cinnamon and 
salt. Cover and let stand in 
refrigerator for 24 hours. 

Remove lemon slices. Cover

Ammoniat«d

iMUntJy. itrp np 
d*t«(«nt  ctino. fln«t dirt 
    y! ET«B grimy work 
rlotb« eomt >p«nkin( r'**" 
when TOO DM P«r«otn Sudiy 
. . . D*ur|i<rtrt Ammonia . . . 
ro TWir with.

PARSONS

\ ariety Meat 
Rates High 
In Nutrition

It Is common knowledge 
that liver is one of the m 
nutritious foods. Serve this 

I variety meat often.
And serve it in a variety of 

j ways. Liver and Bacon From 
'age fetn a change of pace foi 
'family enjoyment of this food 
of top value.

MVKR AMI B.\(OX 
KROM.U;K

4 ullcr* liuctin
t lb. beef llvrr. .lUril

' ,-lnrh thick 
3 ll>». Hour 
i : li>p. mill 
'. tup. garllr Mil 
'» up. pepper 
'« cup Braird American

cber*e
Cook bacon until cn.-p. Re , 

move from frying pan and) 
drain on abborbem i«i|>er. 
Break Into small pieces. 

--- .-- --^-, Combine flour, nail, sarllc
long season '>l4lle  '"'"I" 1' "' bottom. Pan-, salt and iwpper and dredge 

PKAKH ARK VKRHATII.K ; cole Blltl lnm|.v hll('« P*"i'»|Hver In this mixture. Sprin- 
Peai-s are ko versatile th^t «"WlH>wlii*. Arrange in circle kle any remaining flour over

\KVKR l.NDKRRATK THF I'OWKR of JUP .1: .1 pear 
pie, fragrant with spice and rich in juice, is any family's 
favorite. Arid to this the sweetness of honey and pure 
cream and the result is one of the best pies of the season.

IN A SHELL

Pears Join Raisins 
for Favored Dessert

Because of severe weather: of honey and pure cream and 
conditions in areas where the remit .i.s one of the best 
fruits are unharvested, sup- pies of the seuMin. 
plies and prices are Juggling |»K.%R 'X RAISIN IMK 

Thin In not MI of frail* |
oimliiK imi of utonigr  
H|>|ilr« bununa* und |>rnrv
They are e*»rnllnlly  table,
 re of fin* quality and In
ample amount*.

Autumn bring* in the 
bounty of 4he harvest of pears 
from Pacific Coast states J They are carefully protected !«;<  > '«    « «ru»i. 
In storge so that we may, ,, ''*' , have their gowlness for a . Un* I'1" l )l;ite w '"'

t tre«h pram
I cup raMni
•3 cap hunry

'a cup inblr errant

t l»|i. graled orange ilnd
'i cup (lour

<.niun<l n u I in rg

they mny be tued for every
meal of the day and they
fit into every course of the
niCMl fnuii fruit cup to desert.

.%  for dr»»eil, never
underrate the power of a

on top of ralslnx.
Combine hone y, cream, 

orange rind and flour. Pour 
over top of fruit. Sprinkle
with nut met1 

Huke at -i.'i

liver.
Brown slowly on bo>h sides 

In bartin drippings or shorten­ 
ing of choice. Sprinkle gruted
cheese uml b.icon pieces on 

 40 to|liver. When cheese Is slight |
pie ami prat- pir, iiuK iaiu :>0 r ""'»UK - ullt" P**"1 " aie.ly melted, lentove liver to hut; 
with M-i-e and rich In Juice >»'''«>' ^'' v * « ««  » !>'*'« withjplatter and serve immeflldie | 
l» an> f.iniil)'k tatiirilr l "'>Ki'«l pa-try cut-outs of pear-.'Iv.

WHEN
"Compony'i o Comin' "

Serve
Hot or Cold   Dclicioui

romout 
"TASTE RITE FLAVOR"

CORNED BEEF

turn in u.auy \w~U-iii iii.ii 
kcis, are the big item in tlie 
I'niii'd States Department <>( 
Agriculture's I'leiitlful Koods 
list for February.

Thin llNtliig which K de- 
 lunril In help liicrrasr Ihr 
niuvrnirni of ImnU ilial are ; 
In almuiluiii xupply aUu In- 
rllldr»: .\pplr», iii.ipclinil, 
FI-<I/.I-II mill < uniiril 4 hrr- 
rl«-», l/Jillih uncl Turkr)i>.

Also liMcd are K|{g>, I lull*} ,
rt'ians :ind Dry Hean.s. >

 upplifii Heavy |
Supplies of (xHalocs from

the lurge fall crop an- about
Ui% moie than a year an'> ami
Morafte li'iklinys of apples air
al.Mi h.'c alune last.

'I in l>c>, atiiilable l"> n>iv 
kiiincik li e i e the ) r a i 
minimi, li hclliK frulurril in 
many ni.n Ui-ls. hl»i.it:*1 Imld- 
Inns nrr HI u record li'irl.

Lamb, now moviiiM In MIHI 
ket in volume is in cspm-mlh 
K<-o<l ni|ij)ly in wfchtcia mai
krl.'.

ALL DAY... 

EVERY DAY

DELICIOUS APPLE FILLING... IN A LEAK-PROOF CRUST.. .THAT MELTS IN YOUR MOUTH!

TESS HANDI-PIE
NO DRIP...NO MESS... 

NO WASH-UP!
Now from the famoas Ho tow Hakcnc.s comes the 
food invention of the yrar   llo:.tf.v> llandi-I'io! 

So light and flaky and inside in the most do- 
licioua apple tilling you ever tabled!

NO MISS
Handi-Pie u noat to eat because it's ahai>ed just 
like a candy bar. There's no mow because there'* 
no drip.

What's more, each Hosteaa Handi-Pie is packed 
to go wherever you go. The new "cradle" package 
prevents crushing in lunch boxes or picnic baskets. 
And the tear-open end makes it roal easy to get 
at the pie. Just tear it off and you're in business 
. . . delicious businem!

OUT OF THIS WORLD
Pint joy is the cru^t -oo light! So flaky! It melts 
in your mouth.

And the fruit filling U out of this world. Excit­ 
ing, thrilling in flavor!

Stock up on Hostess Handi-Pies today! Perfect 
for desserts, snacks, lunch boxes.

Get Hostess Handi-Pies freah from your grocer 
today. You'll be glad you did.

C mi, CONTINfNTAl iAKINO COMPANY, lncefper*4e*<

AFT6R-SCUOOL SHACK...

VOU'LL LOVE NAMDf-pie/

Baked By Th* Baktrs Of

FAMOUS HOSTESS CUP CAKIS,

TWINKIES And SNO-BAU5


